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(57) [Abstract] 

[Problems to be Solved by the Invention] 

When adding to various foodstuff, foodstuff where with 
voIatiHzation, heating of flavor change or other undesirable 
is prevented in effective (beverage is excluded) business 
fragrance formulation is offered, 

[Means to Solve the Problems] 

foodstuff where heat resistance s retention property which 
contains sucrose * diacetate * hexa isobutanoate (SAIB ) as 
active ingredient isimproved (beverage is excluded) business 
fragrance formulationo 



[Claim(s)] 
[Claim 1] 

foodstuff where heat resistance^ retention property which 
contains sucrose * diacetate * hexa isobutanoate (SAIB ) as 
active ingredient isimproved (beverage is excluded) business 
fragrance formulationo 

[Claim 2] 

fragrance formulationo which is stated in Claim 1 where 
content of sucrose * diacetate * hexa isobutanoate (SAIB )is 5 
- 80 weight% 



[Description of the Invention] 
[0001] 
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[0002] 

[0003] 
4o 

T?. e^=>E-¥>#«ffl«3<Daffi!Bg^f<!: 
[0004] 

b— / ^— (7) Sfe^b^a > L □ fc^)fiJt ag-^-S 
[0005] 



[Technological Field of Invention] 

this invention foodstuff where heat resistance, retention 
property is improved (beverage is excluded) regards 
thebusiness fragrance formulation , furthermore details 
occasion where it combines tovarious foodstuff (beverage is 
excluded), foodstuff where with volatilization, heating of 
flavor thechange or other undesirable is prevented in effective 
(beverage is excluded) regard business fragrance formulation. 
[0002] 
[Prior Art] 

Until recently, in order to grant fragrance * aroma to various 
food and beverage, the various flavor is used. 

food use flavor consists of natural fragrance, synthetic 
fragrance generally, consists component where volatile is low 
from component where volatile is high relatively. 

When these flavor are combined to food and beverage, 
component where volatile is high does, volatilization because 
balance of original flavor deteriorates, as solvent of fragrance 
so far propylene glycol, glycerine, oils etc which isused is 
used as storage agent of one kind. 

[0003] 

In addition, deterioration or loss of flavor occurs flavor 
whereusually as for food and beverage passing by heat 
sterilization or other heat treatment process in production 
step, thosewhich are produced are many, are combined due to 
that heat treatment process. 

Vis-a-vis deterioration of this kind of flavor so far, for 
example vitamin E and extract etc of various plant were used. 

[0004] 

[Problems to be Solved by the Invention] 

But but, can deteriorate flavor which is combined by using the 
propylene glycol or other storage agent and vitamin E or other 
antioxidant which description above it did and are 
untilrecently used or loss certain extent to improve, it is not 
something whichalways it can be satisfied. 

Therefore objective of this invention occasion where it 
combines tovarious foodstuff, is to offer food use fragrance 
formulation which with volatilization, heating of the flavor 
can prevent change or other undesirable in effective. 

[0005] 

[Means to Solve the Problems] 
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[0006] 

fc*p°B(tkJ|^$lsi{<)ffl#j|^«SiJ-efc^, 



[0007] 

^-9-'fVrf^U-h(SAIB)(7)^^M*< 5-80 « 
[0008] 

[fS^a)SSi&a))^S§] 

[0009] 

*360^CD^n°p(fiJjil!4^l^<)fflSi|!4liS«(i. 

I*" I- SAIB ^-^mt^zt^^mt-r^o 



ho 

[0010] 

*^BJT*li, ±IB^J^(D§i|!4lC SAIB ^ S^-r 

^A<> SAIB (D^mmits^nm^^mtLx. 
m^it. 5-80 aa%a)isffl. jf^ui* 15-55 
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As for this inventor etc, in order to solve above-mentioned 
problem, asfor result of doing diligent research, occasion 
where it combines tovarious foodstuff by containing sucrose ♦ 
diacetate ♦ hexa isobutanoate (Below, it names SAIB. ) in 
fragrance formulation, with volatilization^ heating of flavor 
change or other undesirable can be prevented in effective to 
discover, this invention was completed. 

Furthermore but, SAIB is used for one for specific gravity 
adjustment of emulsified formulation for beverage generally, 
past disclosure or suggestion are not doneconceming using in 
order to improve retention property^ heat resistance of 
fragrance formulation. 

[0006] 

Namely, first invention of this invention foodstuff where heat 
resistance, retention property whichcontains sucrose * 
diacetate * hexa isobutanoate (SAIB ) as active ingredient is 
improved (beverage is excluded) is business fragrance 
formulation. 

[0007] 

second invention is fragrance formulation which is stated in 
Claim 1 where the content of sucrose * diacetate * hexa 
isobutanoate (SAIB ) is 5 - 80 weight%. 

[0008] 

[Embodiment of the Invention] 

Below, you explain concerning concrete embodiment of this 
invention. 

[0009] 

foodstuff of this invention (beverage is excluded) business 
fragrance formulation contains SAIB makes feature in 
fragrance. 

As fragrance, for example orangCs lemon^ lime^ 
grapefruit or other citrus fruit essential oil; flower essential 
oiK peppermint oiU spearmint oik spice oil or other plant 
essential oil; Cola nut. coffee. 9 Allium tuberosum 
Rotti.. cocoa, black tea. green tea. oolong tea^ spice or 
other extract, oleoresin, essence andrecovery fragrance; you 
can list synthetic fragrance compounds blended fiagrance 
composition and mixture etc of these option. 

[0010] 

With this invention, SAIB is mixed to fragrance of 
above-mentionedillustration, but as for amount used of SAIB, 
it is possible.toillustrate inside range of for example 5-80 
weight% and range of preferably 15-55 weight% with the 
fragrance formulation as reference. 
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[0011] 

:^m^V{t. ±tm7r^(DmMz SAIB ^;I^L 
\t. t-=E^^V—^ 3P^K5yu, ;gE7^^v:^>f 

\t. fLitmmm^&mtLx 0.1^25 mm%(D 

[0012] 



[0013] 

]Sfe®4*^«^-r;tx(f . §*4. SAIB fccfel/jfiSg 
mt^M^L. m-^Ltz^^^m^it. 30-^0 deg 

c mmzmi^Lx^-t^m-^'Att^o 

U>BgliS^xxxyu^;I^}§«Lfc7K5S5]S$^ 1-^ 
$1) 20 ma«|5(7K»^>&*$^ 2~$?I 10 Sfi%)<!: 

?HbfllS^^Ci:IZcfcy. a^SJ^J 0.5-^$?! 40 S 

<?o><Dmi5bx^^tj:?iitmnmm^m^zt 

t^X^i>o 



[0014] 



[0011] 

With this invention, mixing SAIB to fragrance of 
above-mentionedillustration, it is possible also to make 
fragrance formulation, but for example quillaj a extract, 
enzyme treated lecithin, sucrose fatty acid ester and 
polyglycerine fatty acid ester, combining one kind or more of 
glycerin fatty acid ester, gum arabic or other emulsifier or 
stabilizer, it is possible also to make morphological form of 
emulsified fragrance formulation, by emulsifying making use 
of for example homogenizer. colloid mill, high pressure 
homogenizer etc. 

It differs as for this emulsifier or amount used of stabilizer 
depending upon kind etc of emulsifier or stabilizer you can 
list inside range ofD.l - 25 weight% and range of preferably 
5-20 weight%, but with for example emulsified fragrance 
formulation as the reference. 

[0012] 

Furthermore drying sugar, lactose, fructose, malt syrup, 
reduced malt syrup or other saccharides; sugar alcohol; 
dextrin or other various starch degradation product and 
aftercombining starch derivative, starch, gelatin, gum 
arabic or other natural gum or other diluting agent 
appropriately, with for example spray drying, vacuum 
drying or other appropriate drying means in fragrance 
formulation, or emulsified fragrance formulation which 
before for example was inscribedit is possible also to make 
morphological form of powder fragrance formulation. 

It can select compounded amount of these diluting agent 
appropriately according to the characteristic etc which is 
desired to powder fragrance formulation. 

[0013] 

If embodiment where preparation method of fragrance 
formulation of this invention is desirable isillustrated, it mixes 
. fragrance. SAIB and oils , heating systemwhich is mixed to 
for example 30-^0 deg Cextent, it makes uniform mixing oil. 

mixed oil 1 part by weight which is acquired, aqueous 
solution which it mixes melts for example polyglycerine fatty 
acid ester approximately 1 - approximately 20 parts by weight 
(water content approximately 2 - approximately 10 weight% ) 
with canbe mixed, particle diameter approximately quite 
stability of 0.5 -approximately 40 micron emulsified fragrance 
formulation can be acquired by emulsification process 
doingmaking use of homogenizer. colloid mill etc. 

[0014] 

With this invention, in order to make emulsification operation 
easy, the according to need other additive can be jointly used. 

As this kind of additive, it is possible to illustrate for example 
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jj^^m^. & 
mom. ^iy(Dmt6:ii(D^m^^mmm;^ 

[0016] 

[||J6«] 

[0017] 

Slte^iJ 1 

**L. SAIB0.5 Sl:g|5fc<^i; 0D0(Q;fSl;1& 
(1*)©a)*mj§l»Kh'J^'J-tr^^K)0.5 fiMSB 

0.6 S1:SB> ^7 'Jiz'jV 6.4 SggP(7);l^i$ leas 

m& l)o 



[0018] 

tklS^J 1 

L^i:l^J^^l*||j66^?|J 1 tmrnizmmLx^itm 



^Ife^ISSlL. mi 4mm. as 50mm CD 

170 deg c. 15 mmu m^m 
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vegetable oils and fats, aliphatic acid triglyceride^ 
sorbitol, glycerine, propylene glycol etc. 

[0015] 

With fragrance formulation of this invention, foodstuff 
(beverage is excluded) where with volatilization^ heating of 
flavor change or other undesirable is prevented in effective 
can be offered. 

You can list those of broad range, as this foodstuff, but for 
example burning confection, snack, rice crackers, 
ricecake cubes, derrick up, it is possible to illustrate purine, 
cake, pie and the hard candy, software candy. caramcU 
chewing gum or other confection; various frozen food; curiy^ 
stew or other various Vl/— ; soup mix. seasoning for 
Chinese cooking, instant bouillion mix or other various 
powder flavoring;po wder instant coffee . powder instant T. . 
pudding mix. hot cake mix etc. 

[0016] 

[Working Example(s)] 

Listing Working Example next, furthermore you explain this 
invention concretely. 

[0017] 

Working Example 1 

tees flavor (Hasegawa fragrance supplied ) vis-a-vis 1 part by 
weight, until SAIB0.5 parts by weight and ODO (Nisshin Oil 
Mills Ltd. (DN 69-059-7943 ) make medium chain fatty acid 
triglyceride ) 0.5 parts by weight after adding and mixing, are 
added to mixed solution of polyglycerine fatty acidester 0,6 
parts by weight, glycerine 6. 4 parts by weight, average 
particle diameter becomes 1 micron, emulsifying with the 
emulsifier, it acquired emulsified fragrance formulation of 
this invention (article of this invention 1 ). 

[0018] 

Comparative Example 1 

Besides SAIB is not used in emulsified fragrance formulation 
of Working Example 1 treating insame way as Working 
Example 1, it acquired emulsified fragrance formulation 
(comparative article 1 ). 

It burned witii formulation which is shown on (Grant example 
to burning confection ) description below andmanufactured 
confection texture, mold removal . 1 70 deg C . 15 min 
calcined in round of thickness 4 mm. diameter 50 
mm,bumed and acquired confection. 

[0019] 
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unsalted butter 
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baking powder 






It is small C 1/2 




It is small C 1/2 






0. 5g 








emulsified fragrance formulation (Working Example 1 ) 




0.5 g 
















0, 5g 




emulsified fragrance formulation (Comparative Example 


1) 








0.5 g 



r. S<aiiis*ttfcl?p^<D/^:?-uxh 5 «iccfcy 

to 

[0021] 

[Si] 



[0020] 

sensory evaluation was done with special panelist 5 persons 
which was trained well the(sensory evaluation ) concerning 
respective burning confection which is acquired. 

sensory evaluation result of expert panelist 5 persons is shown 
in Table I. 

[0021] 

[Table I] 
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[0022] 
[0023] 

Si£fi^j2 

StL.SAIBO.7 SaSPiScfci; ODO(B>tS;a 
(1*)if(D*tligB»^hU^'J-b^-rK)0.3 SiSB 

0.6 MMSB. ^'U-b<J> 6.4 MgSBa);I^;TS(c^ 

fubur. *«0JcD?Libs*s^$^sl|^^#fc(;l:le 

[0024] 

J±Si01]2 

Sgi£e>l 2 (D?HbS*4S!SiJICfclNT SAIB ^filffl 
(=i->X-:^-N0KS0iJ)TlBlC7F-r«a:^l::T 

)s*4^rasL.9o deg c ^vw^.mmm 2 



[0025] 



[0022] 

However, signal of in the table means description below. 

0: after calcining flavor of tees remains well, satisfactory. 

After *: calcining flavor of tecs becomes weak, a little the 
defecte 

After X: calcining flavor of tees is gone, defectp 
[0023] 

Working Example 2 

com flavor (Hasegawa fragrance supplied ) vis-a-vis 1 part by 
weight, until SAIB0.7 parts by weight and ODO (Nisshin Oil 
Mills Ltd. (DN 69-059-7943 ) make medium chain fatty acid 
triglyceride ) 0.3 parts by weight after adding and mixing, are 
added to mixed solution of polyglycerine fatty acidester 0.6 
parts by weight, glycerine 6. 4 parts by weight, average 
particle diameter becomes 1 micron, emulsifying with the 
emulsifier, it acquired emulsified fragrance formulation of 
this invention (article of this invention 2 ). 

[0024] 

Comparative Example 2 

Besides SAIB is not used in emulsified fragrance formulation 
of Working Example 2 treating insame way as Working 
Example 2, it acquired emulsified fragrance formulation 
(comparative article 2 ). 

Until it manufactures starting material with formulation which 
is shown on (Grant example to com soup )description below, 
after heating, adds emulsified fragrance formulation of 
Working Example 2 or the Comparative Example 2 to 90 deg 
C and becomes uniform it agitated. 

After that, it was filled in can, 121 deg C^ 3 5 min retort 
sterilization did and acquired the canned corn soup. 

[0025] 









itm&2 


formulation of com soup 


article of this invention 2 


comparative article 2 
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whipping cream 
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granular sugar 
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35g 


35g 


milk 








35 g 
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starch 
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salt 
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7K 






80. 5g 


0. 5g 


Water 






80.5 g 


0 5 e 






0. 5g 




emulsified fragrance formulation (Working Example 2 ) 




0.5 g 










0. 5g 


emulsified fragrance formulation (Comparative Example 2 ) 






0.5 g 



[0027] 
[«2] 



sensory evaluation was done with special panelist 5 persons 
which was trained well the(sensory evaluation ) concerning 
respective com soup which is acquired. 

sensory evaluation result of expert panelist 5 persons is shown 
in Table 2. 

[0027] 

[Table 2] 
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[0028] 

0:SB^t=i->a)at*A<a<aya»o 
A:SB^icz3->coai*A<si<3sy-t>^^ao 

[0029] 

[Jfi^B^CDja^] 



[0028] 

However, signal of in the table means description below. 

After *:steriIization flavor of com remains very 
well,satisfactofy. 

As much as O:sterilization later flavor of com remains 
welljSatisfactory. 

flavor of com becomes weak after *:sterilization, a little the 
defecto 

flavor of com is gone after X: sterilization, defecto 
[0029] 

[Effects of the Invention] 

fragrance formulation of this invention, when adding to 
various foodstuff (beverage is excluded), with volatilization^ 
heating of flavor can prevent change or other undesirable in 
effective. 



Page 1 1 Paterra Instant MT Machine Translation 



